Italian Semifreddo

in a Irinox Blast Chiller

Ingredients

e 500¢ Italian (soft) meringue,

* 500¢ raspberry puree,

* 300g semi-whipped cream,

* 6g gelatin (previously softened in cold water),

* a biscuit disc.

¢ Decorate with Italian meringue browned with a blowtorch

Method
Food family: Dessert 1. Mix the gelatin with the hot raspberry puree,
Irinox model: MF 70.2 2. cool quickly using the dedicated cycle of cream + 25 °C cooling
Weight: 1400 gr 3. Assemble the Italian meringue and the semi-whipped cream.
Thickness: 20 cm 4. Freeze quickly with the strong cycle - 18 °C.
Cycle used: double ring mousse 5. The semifreddo can be added using sponge cake or bisque.
Temperature:-18°C

Benefits

Initial temperature of the food: 4 °C

Time: 90 min. This semifreddo is soft enough to cut at a temperature of
Ventilation level: 5 -18°C and no macro ice crystals are formed.




